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VEGETARIAN A LA-CARTEMENU

@

GREEK STYLE &
PORTOBELLO SALAD ®

portobello mushroom, capsicum, roma tomato,
feta cheese, pickled cucumber, avocado
lemon dressing

16.35
 Greek Stylé & Portogelio Salad =

TANGLIN CAESAR SALAD =
semi-dried tomato, caesar dressing,
farm eggs, crispy baguette ROASTED AUBERGINE WITH
1295 TZATZIKI

japanese cucumber, roma tomato
STUFFED AVOCADO SALAD ©®0® g h i o o
mango salsa, garden salad, 11.90 ’
beetroot marmalade, thousand island dressing
1240 ADD-ONS:

feta Cheese +3.50
COBB SALAD portobello mushroom (80g) +3.30
avocado, baby romaine lettuce, roasted pumpkin (120g) +2.75
roma tomato, feta cheese, pickled shallot half avocado +2.20
9.00 cherry tomato +2.00

bell pepper +1.85

hard-boiled egg (1pcs) +1.40
BAKED MONT DO’R CHEESE FRIED CAULIFLOWER WITH
rosemary, garlic, bread chips INDIAN SPICE ® ® ®
18.90 mint chutney | lemon wedge

9.00
CREAM OF WILD MUSHROOM
truifle oil, chives MULLIGATAWNY SOUP &
9.35 lemon wedge, fried shallot

8.95
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PLANT-BASED BEYOND BURGER ® ® CLUB SANDWICH @ ®

plant-based patty, cheese, tomato, salad, egg, lettuce, avocado, tomato,
french fries semi-dried tomato, chips, coleslaw,
19.50 salad, aioli

10.90
ADD-ONS: ;
portobello mushroom +3.30 ChI,_ 4'ESF TOAS'IT
Fried egg (1pcs) +1.40 s o S

7.60
QUATTRO FORMAGGI MARGHERITA
parmesan, mozzarella, gorgonzola, sweet basil, extra virgin olive oil,
romano cheese romano cheese
18.15 14.85
BIANCA AIFUNGHI ® ®
parmesan cheese, gruyere,
mushroom, shimeji, white sauce, DIY PI1ZZA
rosemary, rocket leaf 14.70
16.50

CHOICE OF CONDIMENTS

mushroom, bell pepper, jalapenos,
onion, spinach, black olives,
pineapple, artichokes

1.85 Each

Margherita
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_.E%@ ARRABIATA
Spicy tomato sauce
CARBONARA WITH 10.85
FOREST MUSHROOM ® COICE OF PASTA
18.65 spaghetti
penne
PUMPKIN & SPINACH LASAGNE e e
bechamel sauce, tomato sauce oluten-free penne
15.90
ADD-ONS:
ROASTED CAULIFLOWER ® portobello mushroom +3.30
tossed spinach, gluten free sourdough, cherry tomato +2.00
parmesan cheese, aged balsamic dressing Paby spinach +1.86
14.90 black olive +1.85

VEGAN CHICKPEA TIKKA MASALA
@ ®

coconut milk, carrot, green peas, tomato,
coriander, ginger, spices,

served with gluten free sourdough

and papadum
13.90
Aglio Olio
red chilli, sliced garlic
10.85
F Claypot Assorted Vegetables with Tofu
CLAYPOT ASSORTED VEGETABLES KWAY TEOW | THIN BEE HOON
WITH TOFU @ ® assorted mushroom, choy sum, carrot,
carrot, broccoli, enoki mushroom, long cabbage
long cabbage, kailan, egg tofu, jasmine rice dry | gravy | soup
12.90 12.60
FRIED RICE

egg, scallion, assorted mushroom,
carrot, green pea

12.60
2 ®
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